Microbiological criteria for Campylobacter in broiler carcasses in Italy: a possible approach to derive them.
The aim of this paper was to provide suitable microbiological criteria (MC) for Campylobacter in broiler carcasses and a sampling plan to verify compliance with such criteria. Data were gathered in the presence and concentration of Campylobacter in broiler carcasses collected in three different Italian slaughterhouses, labelled as A, B and C. The sampling plan to be validated in each slaughterhouse included the analysis of three different carcasses collected immediately after chilling from 30 different lots, for a total of 90 samples per slaughterhouse. The number of positive samples containing above 100 CFU/g and above 1,000 CFU/g throughout the 30 tested lots was determined to estimate between-lot variability. Based on this information, the performance of four MC was evaluated for lot compliance: i) n=3; c=0; m=100 CFU/g; ii) n=3; c=0; m=1,000 CFU/g; iii) n=3; c=1; m=1,000 CFU/g and iv) n=3; c=2; m=1,000 CFU/g. Positive Campylobacter samples were found in 60% of the lots tested in slaughterhouses A and C and in 73.3% of lots from slaughterhouse B. The differences among the three slaughterhouses in the mean Campylobacter levels found in positive samples were not significant and were used to evaluate the performance of the MC. The level of lot compliance to different MC was calculated and for the most stringent one (n=3; c=0; m=100 CFU/g) was 40% at slaughterhouses A and C but only 26.7% at slaughterhouse B. The results of this study show an alternative approach to establish MC for Campylobacter in broilers. According to (1) Campylobacter prevalence and concentration in Italy, (2) applied experimental plan and (3) selected slaughterhouses, the number of compliant lots to the suggested MC ranged between 26.7 and 100%. The selection of the fit for purpose MC is a risk manager decision, based on a reasonable balance between public health and cost for poultry industries.